Food Packer 


The National Magazine of Production and Management 


CANNING GLASSPACKING FREEZING 


August 1958 Manet 
Norman O. Sorensen 


FA oh asi 
—_ 


A OR 


el 


nc Aaa. = 


Bulk Methods Improve # Peas Packed for Freezing @ Can Code Is Used for @ 
Sugar Handling — Page 16 in Plastic Bag — Page 15 Control Data — Page 21 





Smart, 


PACKAGING |, Sniinitinit: to tn 


young modern 
woman who does 
today’s buying 


T° sell today’s modern young women, your metal 
packages must have eye appeal . . . Heekin's market 
research engineers have kept pace with modern tastes 
and needs to provide smart metal packaging that sells. 
Heekin Cans have that eye appeal that sells. Benefit 


from Heekin's fifty-seven years of packaging experience. 


MLM §=THE HEEKIN CAN CO. 
Be A AN S PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





* M&S 30 Pocket Filler combines high speed and accuracy filling baby foods at Beech Nut’s Rochester, New York plant. 
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EQUAL FOR 
‘ACCURACY 


Featuring Exclusive FMC “Pre-Measuring” Principle 


Actual comparison testing proves that 
M&S Positive Displacement Type 
Fillers provide the most profitable 
combination of the four “most wanted”’ 
filler features: 


High Accuracy. Exclusive pre-meas- 
uring principle of M&S insures 
consistent close-tolerance filling for 
higher case yield per batch of 
product. 


. Low Maintenance. Rugged construc- 


tion and precision engineering of 
M&S Fillers assure long life and 
dependability under the toughest, 
heaviest production schedules. 


3. High Speed Operation. The M&S 
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Putting 


line includes fillers in every speed 
range — equalling the speed of latest 
cappers and closing machines —with 
no sacrifice in accuracy. The new, 
exclusive FMC “No can—No fill” 
mechanism for each valve, is now 
available for high speed operations. 

. Sanitary by Design. Available in 
stainless and non-corrosive type 
contact materials to meet your spe- 
cific needs. Quickly dismantled for 
easy cleaning. 


Your FMC representative will gladly 
show you which M&S Filler Model is 
best suited for your product. Won't 
you call him today? 


Ijdeas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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MODELS FOR MOST LIQUID, 
SEMI-LIQUID AND 
HEAVY SEMI-SOLID PRODUCTS 


FMC-M&S Plunger or Piston Fillers 
are built in 6, 9, 10,12, 15, 20 and 
30 pocket sizes. They are designed 
on the time-proven principle of 
product pre-measurement and pos- 
itive ejection into containers by 
precision pistons. When you spe- 
cify M&S, you buy the filler rec- 
ognized as the ‘Standard of the 
filling industry" for more than 70 
years. 


Send for free copy of Bulletin 
No. 501E, “Fillers by FMC.” 





CROWN...only source for lug caps with LIVE RUBBER RINGS 


This exclusive Crown combination gives packers a 
closure that quickly, completely seals in product quality 
on the packing line and in homes of users. Live rubber 
best withstands live steam temperatures . . . will reseal 
again and again . . . and Crown live rubber liners will 
not stick to glass. 


Crown developed a special glass finish that permits 
easy cap application and prevents any backing off 
of the cap as in some types of finishes. When the Crown 
lug is applied to this finish, you have a mechanical as 
well as a vacuum seal. Crown is ready to meet all 
your closure needs. 


for cans + closures + crowns + machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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eres Events to Come 


See Pages 18-19 for an important announcement. 


Aug. 11-13. 7th Western Packaging & 
Materials Handling Exposition, Civic 

Editorial Auditorium, San Francisco, Calif. 

é a 7 

September’ Is Shaping Up Aug. 11-14. 3lst annual convention, 
National Food Distributors’ Assn., 
Sherman Hotel, Chicago, Il. 


Freezing Aug. 24-27. National Fancy Food and 


Pre-Cooked Vegetables in a Plastic Bag Confection Show, Waldorf-Astoria, 
N. Y. 


Sept. 11-12. Pet Food Institute, first 
Materials Handling annual convention, Drake Hotel, Chi- 
New Bulk Methods Bring Savings in Sugar Handling or 


Sept. 30. 4th Joint Military-Industry 
Packaging and Materials Handling 


Field and Orchard Symposium, Washington, D.C. 


‘ ‘ . : 
New York Canners ‘Plan’ New Apple Varieties Oct. 5-8. 25th annual meeting, Ne- 
tional Assn. of Food Chains, Palmer 

House, Chicago, Il. 


Quality Control Oct. 16-18. Florida Canners Associa- 


Code Your Processed Products tion, 27th annual convention, Ameri- 
cana Hotel, Bal Harbour Fla. 


DEPARTMENTS Oct. 23-26. Super Market Institute, 


midyear conference, Ambassador Ho- 


Editorial ¢ Market Place ‘ tel, Los Angeles, Calif. 
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tributors Assn., annual convention, 


Spotlighting the News Classified Advertising 
f Hotel Statler, New York N. Y. 


What’s New ‘ Man of the Month 


Subscription rates: U. S. and possessions, Can- 
ada, $3.00 per year; two years, $5.00; three 
DISTRICT REPRESENTATIVES years, $7.00; other countries, $10.00 per year. 
Single copies, 25 cents each, except annual 
East—Jerry Regan, 370 Lexington Ave., New York 17, N. Y., MUrray Hill 3-8333 Buyers’ Guide at $1 each. Copies of issues 
Southeast—Joe H. Howell, 40 Peachtree Place, N.W., Atlanta 9, Ga. TRinity 2-2235 prior to current year, if available, $1 each. 
Central—Robert F. De Freitas, 59 East Monroe St., Chicago 3, Ill., FInancial 6-7788 Entered as second class matter, August 2, 1952 
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lished semi-monthly (including the Buyers’ 
Guide and Reference Issue published in Oc- 
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SEPTEMBER 


is canned foods 


Special ads to enlist food retailers, too! 


Here’s a double-barreled assist from Canco that will 
help make September’s tremendous Canned Foods Cam- 
paign a whopping success! 

Throughout the month Canco has scheduled special 
commercials to be delivered in person by DAVE GARROWAY 
on his top-rated “‘ropay”’ show over the NBC-TV net- 
work. He will remind his millions of viewers of the good- 
ness, convenience, and economy of delicious canned foods, 
urge shoppers to buy extra quantities of their favorite 
brands during this bargain month. 

Secondly, Canco is advertising in leading grocery trade 
publications—telling retailers about this industry-wide 
campaign and suggesting they stock up, tie in fully. Add 
to all this Canco’s special September promotions to home 
economists, food editors, feature writers and columnists 


WATCH DAVE GARROWAY 
on NBC-TV every Thursday morning 
during September. You'll see Canco’s 


special commercials between 7:30 g 
and 7:45 A.M., E.D.T. Check your . » » and you can see why September looks like a great 


‘oods! 
local paper for time and channel. month for canned fi ” 


American Can Company 
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Your glass-packed product will have maximum protection. . . 


sparkling individuality . . . new “‘reach-for’’ appeal . . . more 
convenience in the hands of consumers. . . if packed in Ball glass call & : first ¥ 


containers. Get in touch with your nearest Ball representative 


for the finest glass containers, metal closures, complete Packaging Counsel. 


BALL BROTHERS COMPANY, INC., Muncie, Indiana. Factories in Muncie, Indiana; Hillsboro, Illinois; Okmulgee, Oklahoma; El Monte, California. 
Represented in major cities throughout the United States. 
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EDITORIAL 


September Is Shaping Up! 


The final link in the national “September Is Canned 

Foods Month” campaign is quietly being forged. 

Long before now, the supplier companies had an- 
nounced their national advertising program. From 
campaign headquarters in San Francisco, Howard 
Eaton had announced the special support of national 
magazine American Home and of the Ladies Home 
Journal’s “Bell Riner.” Most of the state canning as- 
sociations endorsed the program, and then the Na- 
tional Canners Association joined the movement. 

The result has been a flow of information such as 
this industry has never before seen. Everyone knows 
about “September.” 

Brokers are waiting for the event. As the canned 
foods committee of the National Food Brokers Associ- 
ation reported: “It (the campaign) will have support 
of the entire food industry —the canning industry, 
suppliers to the canners, distributors—and food 
brokers. The profit possibilities have never been 
greater.” 

But the final push had to come from the canners 
themselves. To be a success, “September” needed the 
additional help of the canner who considered the 
national publicity an opportunity to begin immediate- 
ly his own fall promotions. The canners’ brokers could 
then look forward to real help. Retail stores could 
expect both national advertising and special promo- 
tion. 

It appears now that the canners are coming through. 

We contacted a dozen brokers during the last week 
in July and asked, “Are your principals planning any- 
thing special for September?” Every broker with 
whom we spoke said he was aware of the special 
month and of consumer promotion. Most important, 
each one said that he expected some help from the 
canners. 

Not all canners are moving yet. But the special 
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promotion of Libby, McNeill and Libby indicates the 
type of activities going on. 

The company has prepared a kit for retail store 
display. The theme, “A Gold Rush of Values,” will be 
used in customer stores. According to A. J. Moleski, 
advertising manager for Libby, there has been a de- 
mand for the kit. In addition to customers, “We'd be 
glad to give it to anyone who requests it,” he said. 

Another type of promotion was beginning in Chi- 
cago during the last week of July. Earlier in the sea- 
son, the pea pack seemed to promise little more than 
a modest supply for customers. It improved rapidly 
in cool damp weather in July. By July 15, the U.S. 
Department of Agriculture was beginning to revise 
its reports. By the end of the month, several big pea 
canners in Wisconsin were looking at warehouses that 
were just as crammed as they were in 1957. 

Acting rapidly, interested canners, brokers and 
members of Chicago's red-hot USDA promotion team, 
Patt Patterson and Howard Miller, were at work set- 
ting up a pea campaign to run simultaneously with 
the “September Is Canned Foods Month.” For Chi- 
cago, this campaign would be a repetition of the suc- 
cessful 1957 promotion. It would have the added 
value of continuity. 

Chicago brokers can report that canners, over the 
nation, were slow to start, but moving they are. 

One aim of the campaign has already been realized. 
It has been established as a permanent program. Next 
year and every year thereafter, the campaign will be 
held in October. Momentum gained this year will 
help next year. 

Norman Sorensen’s “Country Gardner” offers this 
advice: “Use your space, time, money and effort for 
building sales on better quality canned foods. That's 
where the real profit will be found. That is how re- 
peat sales are built.” 





SWIFT’S 
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ADHESIVES 


» bag closure 
and manufacturing 


Developed to give you more 
of everything you need to meet 
today’s production requirements 


Good moisture and heat resistance—helps your package 
withstand the rigors of varying temperature and humid- 
ity conditions. 


» multiple unit 


High speed formulations—permit higher operating speeds 
to reduce unit costs. 


Cleaner machining—requires less adhesive, reduces re- 
jects and makes clean-up easier. 


Good appearance—makes a better looking package... 
translucent glue line is neat and clean. 


Versatile—for use on a wide variety of packaging materials, 
under a wider range of temperature and humidity con- 
ditions. 


folding carton and 
. top and bottom sealers 
tite-wrap adhesives 
A trial on your own equipment under your own oper- 
ating conditions is the best proof of performance. Ask 
your near-by Swift adhesive specialist for details, or write 
SWIFT & COMPANY, Adhesive Products Department, 
Chicago 9, Illinois. 
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TIN CANS 
ARE MADE OF 
STRAITS TIN 
FROM MALAYA 


The best food container is the tin can! 150 years of successful 
use proves it. 


Straits Tin helps make cans safe, nontoxic, long lasting and attrac- 
tive, because Straits Tin from Malaya is world famous for absolute 
reliability of grade. 


No other food container combines all the advantages of the tin 
can. And tin cans are economical, light, strong, and easy to handle. 


Only the tin can has won and held the complete confidence of 
consumers for so long a time. 150 years! 


For current information on 
tin prices, supply, reserves, 
production, and new uses 
and applications, ask us to 
send you free each month, 

TIN NEWS. Write— 


THE MALAYAN TIN BUREAU 


DEPT. 41G, 1028 CONNECTICUT AVE., WASHINGTON 6, D.C. 


MALAYAN 
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Industry 


Names and News 


ere Pe cs 


G. W. Reese R. B. Thompson 


Several personnel changes have 
been announced by American Can 
Co., New York. Garland W. Reese 
has been elected executive vice pres- 
ident. Robert B. Thompson succeeds 
Mr. Reese as vice president of man- 
ufacture, Canco division. Leonard A. 
Britzke becomes general manager of 
manufacture for the Canco division. 


Thomas L. Lindell Jr. has been 
appointed controller of the Girdler 
Process Equipment Division of Chem- 
etron Cory., Louisville, Ky. 


Nieman Brothers, Long Island City, 
New York, recently purchased the 
Cellu-Fibre Can Corp. 


Leon B. Wohlgemuth has been ap- 
pointed general sales manager of the 
Tubular Products division of the Bab- 
cock & Wilcox Co., Beaver Falls, Pa. 


William R. (Bill) Galper has been 
named sales manager of the Doug- 
las Food Corp., Chicago. 


The executive offices of the Mor- 
ton Frozen Foods division of Conti- 
nental Baking Co. have moved from 
Louisville, Ky. to the main offices in 


Rye, N. Y. 


Additional warehouse space has 
been added to the Anchor Hocking 
Glass Corp. plant in Connellsville, Pa. 


J. Justin Basch has been appointed 
vice president of marketing for the 
Oakite Products, Inc., New York. 


Daniel H. Manning has been ap- 
pointed Eastern regional sales man- 
ager of Silver Skillet Food Products 
Co., Skokie, Ill. 

Consolidated Foods Corp. of Chi- 
cago has announced acquisition of 
Orchard Hill Farms, Red Hock, N. Y. 


John Shafer has been elected vice 
president and general sales manager 
of Dele Hawaiian Pineapple Co., San 
Jose, Calif. Nelson H. Eddy, former- 
ly marketing research manager, has 
planning. 


Ernest W. Nordlinger has joined 
the staff of Roy Zeff & Associates, 
Inc., Chicago as vice president and 
account executive. 


Corn Products Refining Co. and 
the Best Foods, Inc., of New York 
have announced plans for a joint 
merger in the near future. 


L. D. Stacy has been appointed 
vice president of the T. L. Brice Co., 
Sherman, Tex. 


E. G. Tempest P. Johnson 

Ben T. Huggler becomes manager 
of the new Danielson, Conn. plant of 
Knok Glass Inc., Knox, Pa. Earl G. 
Tempest replaces Huggler as plant 
manager of the Marienville, Pa. op- 
eration. 


Palmer Johnson is the new nation- 
al director of canned product sales 
for Chun King Sales of Duluth, Minn. 


Gordon H., Platt has been appoint- 
ed sales engineer of Taylor Fibre 
Co., West Hartford, Conn. 


James G. Horsfall, Director of the 
Connecticut Agricultural Experiment 
Station, New Haven, has been award- 
ed an honorary Doctor of Science 
degree from the University of Ver- 
mont, Burlington. The degree is in 
recognition of Dr. Horsfall’s contribu- 
tions to agriculture, industry, and 
science in the field of plant pathol- 
ogy. 


David E. Marshall has been named 
manager of the Owens-Illinois Glass 
Company’s branch office in St. Louis, 
Mo. 


Ac’cent International will open a 
laboratory in Skokie, Ill., to study 
food flavor problems from the bench 
through to the consumer. 


James F. Melrose has been ap- 
pointed Midwestern sales executive 
for Heublein, Inc., New York. 


Frank Taylor Woodruff, former 
vice president in charge of pea and 
bean production for the Associated 
Seed Growers, Inc., died at New 
Haven, Conn. in June. He was 86 
years old. Mr. Woodruff assisted in 
the development of the first string- 
less bean variety. 


Jack P. Jordan has been named 
consolidated district sales manager 
of the New York area for Crown 
Cork and Seal Co., Inc. 


Sesa-Kraft, Inc., is the new name 
of the Paris, Texas sesame seed proc- 
essing company headed by John H. 
Kraft former president and chairman 
of the board of Kraft Foods, Inc. 
The company was formerly known 
as the American Sesame Products, 
Inc. 


Aaron S. Yohalem has been named 
executive vice president of The Best 


Foods, Inc., New York. 


Thomas H. Olmstead has been ap- 
pointed vice president in charge of 
purchasing for the Greenwood Foods, 
Inc., Waterloo, N. Y. Arlone Odell 
has been named assistant secretary 
and treasurer. 


Robert D. Goodwin has been ap- 
pointed coordinator for advertising 
and public relations of Sugar Infor- 
mation, Inc., New York. 


H. Lowe E. D. Wood, Jr. 
Hamilton Lowe has been named 
district sales manager of the Flor- 


ida area for Crown Cork and Seal 
Co., Inc., Philadelphia. 


E. Day Wood Jr. has been named 
general manager of the S E A divi- 
sion of Salada-Shirriff-Horsey, Inc., 
Tampa, Fla. William E. Gamble has 
been named sales manager of the 
division. 
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will season it better! 


. . . because with Stange, seasoning is 
both a science and an art: Science — 
—in processing the basic seasonings: a 

Art—in the application of these f 

seasonings to your products to Shean 

achieve distinction in their field ee 

for flavor and eye-appeal. ‘s 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. «© Paterson 4,N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING e« GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR 














Santa Clara industry is 87 


Santa Clara, the California county 
that processes fruits and vegetables 
worth around $200 million a year, 
honored a 350-cases-a-year canner. 
It was the cannery of Dr. and Mrs. 
James M. Dawson in San Jose, found- 
ed 87 years ago in 1871. It was 
Santa Clara’s first. 


Cows eat apple pomace 

Beef cattle at the Virginia Agricul- 
tural Experiment Station at Front 
Royal, Va., ate apple pomace from 
local cider plants last winter. They 
showed better gains than animals 
on a ration of mixed silage. 

Wet pomace stored easily. Cows 
seemed to like it. Researchers Priode 
and Burris, who did the work, ask, 
“Will this replace the pectin market 
for pomaceP” 


Foil containers for jelly 


Ecko Alcoa Aluminum Co. is look- 
ing seriously toward the possibility of 
selling portion-controlled jellies and 
preserves in foil packages. The in- 
terest shown by preservers at the 
American Management Association’s 
packaging show this spring was en- 
couraging, Alcoa men say. 

An aluminum container for a pre- 
served product will need a heat seal 
and be capable of withstanding pas- 
teurization temperatures. But Alcoa 
confident that the 
licked. 


cheese 


researchers are 
technical problems can be 
They pointed to the Kraft 
dip in aluminum foil packages. Here, 
an acid product is kept under refrig 
a long shelf life. 
The problem in preservers will be 
more complex, but if there is a mar 
ket, Alcoa is confident of a package. 


eration and it has 


Mechanized tomatoes 


Mechanical tomato picking seems 
to be closer. At least on the West 
Coast, there is talk of developing a 
tomato variety that can be picked 
once. Tomatoes should ripen togeth- 
er. Machine picks once and destroys 


vine in the process. 
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CROSSES 
War prices again? 


Trouble in the Middle East, short 


of war, will bring higher grain pric- 
es. Processed food prices will be 
higher than last year. Beef and hog 
prices will be lower. 

As a result, canned and frozen 
foods won’t be the bargain at the 
grocery stores that they have been 
for months. Political disturbances in 
the Middle East have caused upward 
pressures on grain prices — and that’s 
about all. The higher grain prices may 
discourage overproduction of 
meat animals—but probably not much 
There will be lots of pork on 
the market by this winter. Lots of 
beef by next winter. Processed food 
will respond to lower supplies with 
higher prices. Probably there will be 
no direct influence from the Mediter- 
ranean. But if there is any, it will 
be upward. 


some 


Chains are getting smaller 
Opportunity is still alive in the 
retail food business, the National As- 
sociation of Food Chains reports. The 
proportion of food sales by “inde- 
pendents” has decreased—but only 
around 10% in 16 years. The “in- 
dependents” include 2-store and 3- 
store multiple operations. In the past 
five years, the trends among the 
chains is for fewer chains to operate 
fewer stores. 
The 2 and 
have grown. There are more compa- 
nies and more stores. All the larger 
chains have declined. In 1957, the 
823 chain companies (four stores and 
operating 21,949 food 
stores and doing 42% of the national 
food business. There are around 
350,000 food stores in the country. 


3-store combinations 


over) were 


Forecast by experts 

Some research money will be used 
to estimate changes in the food busi- 
ness. Owners of refrigerated ware- 
houses want to know whether good 
times or bad are ahead. They want dis- 
tribution trends and new _ product 
trends analyzed. 








Midwest Research Institute will do 
the chores. Answers by next year. 


Better apple juice 


Better flavor, color, and aroma are 
possible in apple juice. The addition 
of ascorbic acid to the pulp before 
pressing does the trick. According to 
the Cornell University Agricultural 
Experiment Station at Geneva, N. Y., 
improvements in apple juice have 
been sought by packers. Experiment 
station workers have been checking 
processes, varieties. Answers are be- 
ginning to come out now. 


Automatic catsup 


New methods for making tomato 
concentrates are being tested at the 
University of California, Davis. En- 
zymes are inactivated by heat after 
extracting. Vacuum pans are used for 
concentrating at low temperatures. 
Filling is done under asceptic condi- 
tions eliminating the need for pas- 
teurizing filled containers. 

The equipment can be hooked up 
to operate continuously from one unit 
to another. The principles may ap- 
ply to other type of food concen- 
trates, according to Sherman J. Leon- 
ard, head of the food processing 
laboratory. 


Red grapefruit juice 

Juice from red grapefruit usually 
loses its color in the can. Now, a 
method of canning that keeps the 
color has been devised by the USDA 
research workers. The trick is to add 
some of the color-bearing pulp to 
the juice. According to the USDA, 
there are problems with Naringin 
and with the suspended solids. Meth- 
ods are discussed in ARS 72-12. Pro- 
duction of Canned, Pulp-Fortified 
Red Grapefruit Juice from the U. S. 
Fruit and Vegetable Products Labo- 
ratory, P. O. Box 388, Weslaco, Texas. 
The research booklet describes the 
research project and the prototype 
equipment used in the production sys- 
tem. 
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Peas in institutional pack (see carton at left) are boiled and then poured out onto plate. 


Pre-Cooked Vegetables in Plastic Bag 


Shoreland Freezers enters institutional market with two 
portion-control packs — may try retail market soon 





ichard Cooley, president of East 

Coast Marketers, Inc., Salisbury, 
Md., the sales organization of Shore- 
land Freezers, Inc., also of Salisbury, 
announced a serious contender, this 
month for the institutional market 
for vegetables, and a possibility for 
an important new retail item. 

Mr. Cooley has both a new prod- 
uct and a new package to offer. The 
product is a steam blanched line of 
vegetables, seasoned and frozen with 
a pat of butter. The package is a 
polyethylene plastic laminated on a 
paper that will resist both the zero 
temperatures of the frozen food ware- 
houses and the temperature of boil- 
ing water. 

Longer blanch 

In the experimental stages in the 
development of the new product, a 
conventional steam blancher was used 
in the vegetable line at Shoreland 
Freezers. But a new line with a con- 
tinuous blanch, fully engineered for 
this particular operation, will go into 
production during August, Mr. Coo- 
ley said. The handling of the vege- 
tables is conventional until the blanch. 
With a steam blancher rather than 
a water blanch, the blanch time is 
much longer. In peas for example, 
the blanching time might be 10 or 
12 minutes instead oft he 2 or 3 
minutes for the water blanch. 

The next step is unique. After 
the peas (or corn, carrots, etc.) come 
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out of the blancher, they are im- 
mersed in a solution that seasons 
and glazes each individual particle. 
The solution, which contains sugar, 
salt, MSG, and corn syrup solids, 
acts as a coolant, much as the cold 
water in the conventional operation. 
Warm peas absorb the solution. 
In freezing the peas, the solution 
glazes the vegetable particle. Mr. 
Cooley described it as much the 
same effect as the glazing of frozen 
fish fillets. The vegetables are then 
individually quick frozen on trays. 
The filling is done on a conven- 
tional volumetric filler. The vegeta- 
bles brought out from the freezer 
at -5 
turned to the freezer. 


or so are packaged and re- 


Institutional 


First on the market will be the in- 
stitutional sizes, Mr. Cooley said. At 
the moment, he is planning on a 2% 
lb. size. However, research indicates 
that this may be more than required 
for a restaurant portion of vegetables. 
The size may be reduced to 2% Ibs. 

These are the sales 
Mr. Cooley sees: 


points that 


1. The dramatic improvement is 
in the taste. It keeps “the whole 
flavor.” In cooking, the “natural juic- 
es are boiled ‘into’ instead of ‘out of 
the vegetable,” Mr. Cooley said. 

2. Portions are exact. “Gone too, is 
the 5% shrinkage that results from 
ordinary cooking in boiling water.” 

3. Higher cost of the product, 


(Mr. Cooley estimates that a 2'-oz. 


serving will cost 8-9c) also includes 
butter and seasoning, labor, time and 
equipment saving in the kitchen. The 
bag is dropped into a pot of boiling 
water for 10 min. then opened and 
served. 

Five items are now being distrib- 
uted: corn, baby 


green peas, cut 


lima beans, cut beans and 
mixed vegetables. Five more will be 
ready for the market very shortly: 
peas and Fordhook — lima 


beans, cut asparagus spears, carrots 


green 


carrots, 


and succotash. 


Retail package 

The new package will be intro- 
duced as a retail item sometime after 
its entry into the institutional field. 
The East Coast Marketers, Inc., now 
supplies both markets with conven- 
tional frozen vegetable packages. 

Mr. Cooley said that appetites at 
home are heartier than in a restau- 
rant. As a result the plans for the 
retail package call for a 3-o0z. por- 
tion. In one package will be three 
3-0z. portions and in another, two 
6-oz. portions. The plastic bag will 
have the name of the vegetable im- 
printed, as on the institutional bag, 
but nothing else. Mr. Cooley said that 
the customer might feel that a high- 
ly colored bag might affect the food 
when it is boiled. 

The price for the retail size may 
be 29¢ for the three 3-o0z. packages 
and 39¢ for the two 6-o0z. packages 
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Conveyors move sugar from railroad car siding to bins (above) 
then to process in H. W. Madison’s modern bulk system in 
Medina, Ohio plant. 


Portable bins — this one has a unloading device — can be used 
in a small volume plant or in a larger volume user like M. 
Polaner and Sons, Newark, New Jersey. 


Use Bulk Methods in Sugar Handling 


Sugar can be liquified as it is unloaded, it can be blown into 


portion-control packs — may try retail market soon 


ment is now in use which is rela- 
tively inexpensive to install and which 
can bring the savings of bulk han- 


_— methods of handling sugar 
are now available to plants that 


use only small volumes. New equip- 


Liquid sugar han- 
dling system is now 
feasible beyond the 
range of economic 
delivery of liquid 
sugar. The system 
shown here con- 
verts the dry bulk 
to a liquid sugar 
with a measured 
amount of water. 


dling over handling bags by hand. 

Many plants using large volumes 
of sugar have had bulk handling 
equipment for years. The processed 
food industry has been one of the 
biggest users of liquid sugar (See 
chart). But both liquid sugar systems 
and systems for handling dry sugar 
in bulk have required medium to 
large size volumes. Lamborn and 
Co., Inc., sugar brokers, have esti- 
mated that the minimum volume for 
a user is 31,000 bags a year, before 
shifting to a liquid system would be 
practical. 


Basic Considerations 


There are savings in the manufac- 
turing of liquid sugar that are not 
possible in dry bulk. Manufacturers 
pass the cost of drying and crystal- 
lizing on to customers. However, 
since liquid sugar is one-third water, 
the cost of shipping eliminates the 
saving for plants located some dis- 
tance from the refinery. 

The new methods haven't changed 
these basic considerations. However: 

e Sugar can be transferred as dry 
bulk in a rail car, liquified as it is 
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unloaded and handled as liquid sug- 
ar inside the plant. The saving 
comes in the shipping costs. How- 
ever, there is no corresponding low- 
er price due to savings in manufac- 
ture. 

e Bulk sugar trucks and trailers 
have now been developed which will 
unload dry sugar pneumatically. Ac- 
cording to the manufacturer, the 
system can blow sugar as high as 
90 feet. The in-plant installation re- 
quires little more than a pipe con- 
nection with a bin that is placed 
where the sugar is to be used. The 
sugar is then moved by gravity. 
Since it is in a plant of a medium 
or small user, the saving is made in 
the cost of equipment. For the small 
user, this equipment cost is the factor 
which determines whether to shift 
from bags to bulk. According to a 
sugar supplier, the cost of the in- 
plant handling equipment should be 
paid off in 3 or 4 years with the 
savings in handling and storage. 

e Another method of supply that 
is gaining favor with the small users 
is the portable bin. Several types of 
these are available. The bins are 
owned by the food processor. Sugar 
is delivered in them by the supplier. 
Handling is done by lift truck. The 
method has the same savings of any 
change from bags to bulk: no cost 
of bags, no cost of bagging (by the 
supplier and included in the price), 
less handling, less sugar loss, less 
storage space tied up. 


Efficient Bag System 
The first step for many canners in 
mechanizing sugar handling methods 


Pneumatic delivery reduces investment in handling equipment. 
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Use of Sugar in Canned, Bottled, Frozen Foods, 
Jams, Jellies and Preserves, 1957 


Beet Sugar 
Cane Sugar 


Imported for Domestic Consumption 
Liquid Sugar (refined equivalent included in totals) 


Total Sugar 


is to install a sugar hopper that 
discharges onto a weighing system. 
Bags are received in pallets, emp- 
tied by hand into the bin. The sav- 
ings here.are in in-plant handling, 
and a decrease in dangers by spoil- 
age. 

According to most suppliers, a bulk 
sugar system must be fitted to the 
plant in which it is to be used. The 
larger the volume to be handled the 
more complicated the system must 
become. 

Four points were listed by J. C. 
Bertuccio of the J. C. Corrigan Co., 
Inc., Boston, Mass., a manufacturer 
of conveying equipment: 

1. Have a professional survey made 
of your plant to include method of 
receipt, storage, movement from stor- 
age to process, control of 
equipment. 

2. Protect sugar in shortage and 


pre CESS 


100 pound bag refined 


6,115,552 
6,563,025 
2,062,039 
4,452,131 
14,740,616 


—U.S. Department of Agriculture 


in in-plant movement by insulation, 
enclosures, weather-tight facilities, 
etc. 

3. Incorporate flexible design, au- 
tomatic methods. 

4. Consider the type of sugar you 
will use for your process and design 
the system for this type of sugar. 
Find what effect the equipment will 


have on your sugar and what will 
this do to your products. 


information for this article was obtained 
from: 

Wisconsin Canners Assn. 
Polaner and Sons 

Western Beet Sugar Assn 
H. W. Madison Co 
Lamborn and Co., Inc 

J. C. Corrigan Co., Inc 
Oelerich and Berry Co 
Albert Air Conveyor Corp 
Vacu-Blast Co., Inc. 

Tote System, Inc. 

Louis Sherry Preserves, Inc 


Sugar is delivered direct to overhead bins by pneumatic tube. 
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Important Announcement 


Beginning with the OCTOBER issue, you will receive a brand 


_. . a consolidation of three long established and respected publications- 


CANNER & FREEZER — FOOD PACKER — WESTERN CANNER & PACKER 


With the combined experience, resources and talents of the three organizations and the com- 
bined circulation and advertising revenue, both the National edition and Western edition will 


be able to deliver to readers and advertisers better service than ever— 


— a bigger magazine 
— a better magazine 
— more and better editorial features 


— more complete coverage and better readership for 
advertisers 


Note to subscribers— Important to Advertisers, Too! 

This precedent-setting consolidation is vitally 
important to you, Mr. Advertiser. The Canner / 
Packer emerges as a more influential publication, 

providing you with greater coverage, of a market 
that buys and consumes approximately $3.9 bil- 
lion worth of raw products, ingredients, machin- 
ery, equipment, packaging and supplies. Now 
you can reach, and SELL this great, ever-ex- 
panding food processing market through ONE 
publication! Get the full Canner / Packer story, 


TODAY. 


All subscriptions will be carried out in full. If 
you subscribe to two or all three of the pub- 
lications involved your subscription will be 
extended until your subscription credit is 

use@ up. 


FOOD PACKER 





to All Readers... 


new magazine- CANNER /PACKER 


First Issue: OCTOBER 1958 
CANNER 


——— OCTOBER 1958 


NEW cover, format, editorial features 


editorial departments . . . all in ONE big 


readership-inviting magazine 


@ & 


Bill Freeman 
Vice-President 


Herb Vance, 
President 


3 


Mel. Carlson, 
Gen. Mgr. 


Paul Clissold, EI Stark 
Secy.-Treas. Editor 


Your NEW, nan source for keeping informed 


A better than ever publication from cover to cover. A 


new name. A publication to help you, the reader, get 
more benefit from your businesspaper. The Canner 
Packer is totally dedicated to serving your interests, the 
interests of the entire food processing industry—canned, 
dry, frozen and glassed foods, including seasonal, non- 
seasonal and prepared convenience foods. 

This 3-in-1 consolidation is the product of many months 
of careful planning on the part of the three publishers 
who have served your industry long and well over the 
years. It brings together the experience, resources and 
talent of three publications with El] Stark of Western 
Canner & Packer as editor; Mel Carlson of Food Packer 


as general manager; Dennis Murphy of Food Packer 


as managing editor; Walter Clissold of Canner & Freez- 
er as Eastern editor, Leo Livingston as Northwest editor 
and Wilbur Gould of Food Packer as technical editor. 

Watch for the first issue—the October issue—of Can- 
ner/Packer. Its modern, reader-inviting appearance will 
spotlight the qualities you want in your businesspaper. 
Look for industry news and trends and the best in 
features—a solid editorial job. Look for new depart- 
ments to keep you informed on specific problems. Can- 
ner/Packer’s editorial program will serve the whole 
food processing team--management, production, field or 
raw product supervisors, technologists, traffic managers, 
sales executives, warehousing and packaging managers. 


It will help all to do a better job. 


- 
*Oge* 


CANNER /PACK ER 


TRIAD PUBLISHING CORPORATION, 59 EAST MONROE ST., CHICAGO 3, ILL. 
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Before a new apple is sent to processors to test, it must meet rigid selection standards from cultural and biological standpoints. 


Processors ‘Order’ New Apple Varieties 


New early-season and late-season apples are checked against 


the “formula” of growers and apple processors 


raditional apple varieties such as 

Northern Spy, Baldwin and Ben 
Davis are not being replanted in 
many of the apple-producing coun- 
ties of Western New York. 

While McIntosh remains the ma- 
jor processing apple in this area, it 
is not being expanded significantly. 
Some of the gaps in the orchards 
are being filled with varieties of fa- 
miliar names: Rhode Island Greening, 
Red Rome and Courtland are being 
expanded. But many apple processors 
in New York State place their real 
hope in new apple varieties. Already 
the fruit catalogue of the New York 
Experiment Station, Geneva, is bris- 
tling with new names. Some new 
varieties under serious study have 
only numbers and may not be named 
for a year or two. 

The search for new varieties has 
been directed by a comprehensive 
description of the kind of apple that 
processors want. Both research work- 
ers and processors know what they 
are looking for. 

Six years ago, representatives of 
the New York State Canners and 
Freezers’ Association met with mem- 
bers of the New York State Agricul- 
tural Experiment Station at Geneva. 
At that time, too, the trend of re- 
placement of traditional varieties had 
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slowed. The processors wanted a new 
apple for early harvest, one that 
would come in sometime in August. 
Several wanted a later apple, in Oc- 
tober after the root crops were out 
of the way. These were general rec- 
ommendations. 

The recommendations also includ- 
ed specific characteristics from skin 
(thick skin peels unevenly) to poli- 
nating characteristics (triploid trees, 
those with three sets of chromosomes, 
cross-polinate with difficulty but pro- 
duce the best fruit). 

Producing new apple varieties is 
a slow business. It takes 30-40 years 
from the original crossing of two va- 
rieties to get a significant production 
in commercial orchards. Leo G. 
Klein, pomologist at the Geneva sta- 
tion, admits that most varieties de- 
veloped during his lifetime will be 
apples originally crossed by his pre- 
decessor at the station. 

The number of varieties is large 
enough to pick and choose. 

Each year from 8 to 10,000 seed- 
lings are set out from a controlled 
breeding program. 

The sorting out goes on every 
year. As a new crop reaches maturity 
it is evaluated as to the characteris- 
tics of the fruit and characteristics 

(Continued on Page 31) 


Statistics show changes: 


Processing Apples 


N™ York and Washington have 
long dominated the market for 
fresh apples. They still do. But more 
processing apples come from Penn- 
sylvania, Virginia and Maryland. 
More recently, California production 
has been increasing. 


Percent of National Pro- 

duction of Canned Apples, 

Apple Juice, Applesauce by 
Major Products Area 


1940 1950 1957 
New York State 28°, 30° 24° 
Md., Va., Pa. 56° 51% 42% 
California oy, 67, 159 


—from NCA statistics 


The most significant trend in the 
apple canning lines is the rapid in- 
crease in the production of sauce 
and juice. 


Actual Cases Averaged for 
Three Years 
'39-'41 ‘A9-'51 ‘55-57 
Apples 3,158 4,288 3,723 
Apple- 
sauce 
Apple 


juice 875 3,135 4,141 
—NCA 


3,291 10,045 14,273 
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WILBUR A. GOULD, PH.D. 
Ohio State University 


Quality Control 


Editer 


Quality Control Clinic 


Code Your Processed Products 


Simple letter-number system gives 
detailed history of product 
and is functional for life of can 


; we of all processed foods is 
one of the most important as- 
pects of any quality control program. 
It is important mainly as an easily 
read history of the product, showing 
such characteristics as: 

a — Product 

b — Variety 

c — Raw grade 

d — Finish grade 

e — Production line 

f — Date of packing 

g—Hour of operation and batch 

within day 

The code itself may be a combi- 
nation of letters, numbers of sym- 
bols. Ten or more characteristics may 
be utilized in any one code. As an 
example, this code: 

LIC21A 
2268B 

_ It provides the following informa- 
* tion: 


Line Digit Code 
(left to right) 


Characteristic 


Raw Grade 

Commodity 

Line within plant 

Variety of fruit or 
vegetable 

Finish grade 


) 

) Days of year 

) (Past-Aug. 15) 
Year of pack 
Hour or batch 


Obviously, many other variations 
and combinations can be used de- 
pending on the product. Each code 
number or letter used should have 
a definite meaning. As an example, 
the code “C” used in line 1 — digit 
2 could mean snap beans, cuts, 4 
sieve. Letter “B” might mean the 
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same commodity and style of pack, 
but 5 sieve, etc. 

The important point is that a mas- 
ter book be established and the code 
system be put into daily practice. 
One of the most important points 
in the system is to make the code 
simple and quick for the operator 
to change. As noted in the above 
example the end digits probably 
would be the digits most frequent- 
ly changed. 

A code on the can is useless un- 
less it is changed with the change 


Can codes are changed by operator of 
closing machine. 


in qualities, time of day, etc. It is 
most important that the various qual- 
ities are identified. Obviously, care- 
ful records must be kept of the num- 
ber of units produced and where 


they are warehoused. One further 
point about records kept by the clos- 
ing machine operators and warehouse 
personnel, if any difficulties or pe- 
culiarities arise they should be in- 
cluded with the above information. 
The code itself is important not 
only in providing a history of the 
product, but also in providing infor- 
mation for questions on spoilage, dis- 
putes on quality or condition, or 
when your produtt is commended by 
broker or consumer and the code 
is known. Not only do you have this 
information at your finger tips, but 
it is a very good indication of an 
orderly and well managed operation. 
The code itself for tin containers, 
at least, is embossed in the lid. The 
embossing equipment should be a 
part of the closing machine. The clos- 
ing machine operator should be thor- 
oughly instructed on the details of 
changing the code and operating the 
mechanism correctly. 


Inks for Labels 

Other containers may have a code 
printed on the label or on parts of 
the package. In this case where ink 
may be used, it must be ink de- 
signed for such purposes. It must not 
impart an off-odor or flavor to the 
product. Further, it must be resist- 
ant to steam, moisture and abrasion, 
thus preventing its loss during nor- 
mal handling of the container. 

From the above comments one 
might ask if this is a part of a qual- 
ity control program. The answer 
should be obvious. Your product will 
vary in quality. After it is processed 
it is difficult, if .not impossible, to 
keep the various qualities segregated 
unless they have the proper identifi- 
cation marks. Thus, the code is es- 
sential. 

As to the control of product qual- 
ity, no quality control technologist 
would be worth his keeping if he 
could not identify the quality of the 
product for any code. 
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The package can determine the success of a 
product. And so important has the packaging 
factor become that more and more companies are 
making packaging decisions through teamwork. 
Specialists from various departments offer their 
know-how and experience. But to make a packag- 
ing team complete, it needs an outside viewpoint. 


eee 


X PACKAGING TEAM scr 


It needs an Anchor Man. The Anchor Man is a 
glass packaging expert who has helped solve 
hundreds of packaging problems and who can help 
solve yours through this wide experience. And if 
you should need it, your Anchor Man can bring 
you the help of Anchor Hocking’s extensive 
Package Engineering and Research Division. 
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Contact your Anchor Man soon. We know AN CHOR 


you'll like his quality-controlled Anchorglass® 
containers, dependable Anchor® closures and HOCK| NG 
sealing machines. We know you'll like his serv- 
ice. We know you'll want him on your team, 


too. Anchor Hocking Glass Corporation, Lan- Glass Containers 
caster, Ohio. Branch offices in all principal cities. and Closures 
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What's New? 


Supplies * Equipment + Trade Literature 


Pneumatic Products 

New 20-page catalogue with air 
line filters, regulators and lubricators. 
Complete engineering and opera- 
tional data, Watts Regulator Co., 
Dept. FP, Industrial Div., Lawrence, 
Mass. 


wr 


Pasteurizer-Cooler 

A pasteurizer-cooler unit which al- 
containers 
has been announced by Standard 
Metal Products Co., Dept. F, 123 N. 
Racine Ave., Chicago, Ill. After pas- 
cooled 


so washes and dries the 


turization the containers are 


7 
Air Cleaner 

An air cleaner for small vegetables, 
are air-dried by blower units. etc., without a shaker has been de- 


and washed by a fine spray-mist of 
water. After cooling, the containers 


SMALL 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 


QUOSRORROOR Aneta eon keer enn 


veloped by T & C Manufacturing 
Co. of Modesto, Calif. The Vac-Cue 
Cleaner applies air pressure from the 
bottom of the unit, as the food par- 
ticles fall between the belts. 


Long-range Thermometer 


Yellow Springs Instrument Co., Inc., 
Dept. F., Yellow Springs, Ohio, has 
announced a thermistor thermometer 
with a range of from 0 to 50° C. 
The instrument is direct reading. It 
has five overlapping ranges of 11° C. 
each, which produce the 50° range. 

The temperature sensing apparat- 
us is a thermistor probe. Probes are 
available for liquid, glass surface, etc., 
and are interchangeable. The man- 
ufacturer suggests that the instru- 


a 

%. The New Urschel 
_— MODEL “RA" DICER 
@ gives you these new advantages: 


@ widest range of cuts—from relish sizes of 
1/16"x1/8"x1/8" to full 3/8” cubes. 


@ more perfect dices than ever before. 


@ operating speeds are quickly changed to 


provide the best dicing efficiency for vari- 
ous products and size cuts desired. Means 
maximum capacity and higher quality cuts. 


@ saves your valuable process syrups. 


@ no product crushing—all the juice is 
locked in. 


@ plugging is avoided by more direct 
product transfer from slicing to 
dicing knives. 


@ stainless steel product contact surfaces. 


@ one motor instead of two— 
mounted above operating parts 
for complete protection. 


@ capacity up to 10,000 Ibs. per hour. 


the model “R" unit in the Urschel line 


The new "RA" Dicer replaces 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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ment is applicable to soil tempera- 
ture variation readings (it can be 
equipped with a recorder jack), deep 
water measurements, etc. 


Tenderizer Gives Flavor 


Commercial availability of a new 
type of meat tenderizer has been 
announced by the Huron Milling Di- 
vision of Hercules Power Company, 
Dept. F, Wilmington, Dela. 

The new product, called Age-It 
L-S, is a liquid mixture containing 
hydrolyzed plant proteins, papain 
and sugar. A spokesman for the Her- 
cules company said the tenderizer 
promotes a controlled aging of meat 
to produce “a uniformly tender, firm 
texture which is free from disagree- 
able mushiness.”. The hydrolyzed 
plant protein, he said, adds its own 
beeflike flavor and helps to restore 
flavor lost during frozen storage. 


Impervious Wall Finish 


A new product, Plawall Glaze, is 
reported to provide a completely im- 
pervious wall surface at about 1/3 
the cost of ordinary ceramic tile. The 
manufacturer, Waterproofing Materi- 
als Co., Dept. F, 2739 Ludelle St., 
Ft. Worth, Texas, developed the 
new finish for the food industry. The 
glass-like finish can be cleaned with 
steam, soap, detergents or may be 
acidized without harm to the surface. 


Low-Cost Cooking Vessel 


A new, low-cost type of jacketed 
cooking vessel has been introduced 
by F. H. Langsenkamp, Indianapolis, 
Ind. 

The “panel coil” vessel can be 
installed in food plants for about one- 
third less than the cost of conven- 
tional jacketed vessels, the manufac- 
turer said. 


Food Plant Lubricant 


Two new lubricants, described by 
the manufacturer as odorless, taste- 
less and colorless, have been offered 
by Keystone Lubricating Co., Dept. 
F, 3100 N. 2list St., Philadelphia, 
Pa. The lubricants, Nevastane and 
Vetostane have approximately the 
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* MODEL GOL SEAMER — High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 21” — 41/4” in diameter at speeds up to 500 cans per 
minute. Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 





ners come in five combinations — 
beef, veal, chicken and lamb, each 
with vegetable and cereal, and ham 
with green beans. 
































Promote Apple Products 


Concurrently with the “September 
Is Canned Foods Month” campaign, 
Processed Apples Institute, N. Y. C., 
New York, initiates its promotion of 
canned apple sauce, apple slices and 
apple juice. 









Courtesy Owens-Ill. Glass Co 


Pickles Like Grandma’s 
Home style, barrel cured Kosher 


pickles have been introduced by 
Manhattan Pickle Co., Chicago, IIl., 
in quart glass barrels. 

Reminiscent of the Kosher pickle 
Grandma used to make in the open 
crock jar, these pickles are made from 
fresh cucumbers, fresh dill and garlic, 
salt and water, the company said. 

The product must be kept under 
refrigeration and displayed for sale 
in a_ refrigerator 
box. 

This fresh pack pickle is said to gain 
in flavor by skipping the pasteuriza- 
tion temperatures, 


counter or dairy 
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Minted Pineapple Chunks 


A new deep-minted flavor in 
canned pineapple chunks has been 
introduced by Libby, McNeill & Lib- 
by, Chicago. 





The label shows lithographed green 
mint leaves and yellow pineapple 
chunks spilling across a background 
of green foil. Back of can contains 
recipes utilizing the product. 


Red Cherry Institute 
Board of directors of the National 
Red Cherry Institute voted for an 
all out support of the Fruit With A 
Future red cherry publicity program 
for the 1958-59 pack year at a re- 
cent meeting in St. Joseph, Mich. 
This 52-week promotion on RSP 
cherries will begin August 15. 
The institute is the sponsor of the 
national cherry pie baking contest. 


ASK US HOW © 


YOU CAN REDUCE 


hndlitG COSTS 


WITH 


ABC 


PICKING 


; 


that 


ePALLETIZE 





STACK EVENLY 


e AUTOMATIC DUMP 


eREDUCE BRUISE 
DAMAGE 


e HAVE LONG LIFE 
eSAVE SPACE 











ABC’s vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


American Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 


FOOD PACKER 

































No matter where you are... 


With Morton, you need only one salt supplier 


There's no need to complicate your bookkeeping, risk ship- 
ping delays and quality differences just for the sake of having 
two salt suppliers. There’s really no “safety factor’ in it, 
either. For plant managers and purchasing agents in every 
field of industry are finding that it pays to buy all their salt 
from one supplier—Morton. It not only assures you salt of 
uniform quality, but Morton, the only nation-wide salt com- 
pany, offers you many advantages you just can't get else- 
where. 

Service in 48 states. Only Morton has 9 salt plants, ware- 
houses and sales offices from coast to coast. This means 
Morton can offer you complete salt service whether you have 
just one plant or several plants in different states. 

Any kind of salt you need. Morton produces, refines and 
delivers nearly 100 different grades of salt to industry for 
14,000 different uses. This means you can get expert, im- 
partial advice on which grade or grades will do the best job 
for you. 

Dependable delivery. Because Morton has mines, wells, 
and solar ponds in more than one location, Morton is better 
equipped to make delivery from alternate plants even under 
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adverse economic or other conditions that might endanger 
your plant's continuous operation. 

Complete technical assistance. Morton backs its sales- 
men with the services of its salt research laboratory, the 
most complete laboratory of its kind in the world, While your 
Morton salesman can help you solve many of your salt prob- 
lems—everything from recommending a different grade of 
salt to helping you plan a water-softening system or put in 
or modernize a brine installation—he can refer problems he 


personally can't solve to a Morton field specialist for quick, 
thorough analysis. 


We think you'll find it well worth while to order all your 
salt from Morton. For complete information, write: 


MORTON SALT 
COMPANY 


INDUSTRIAL DIVISION 


Dept. 0000, 110 No. Wacker Drive 
Chicago 6, Illinois 





The Market Place 


News of Promotion and Selling 
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SAUER KRAUT 
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Courtesy Owens-lll. Glass Co 


New Sauerkraut Jar 


A new _barrel-shaped, 
jar is being used by Crown Foods, 


one-quart 


by Lechleitner’s Confectionary of 
Reading, Pa. 

The containers are designed in 
three patterns —one a Mexican motif 
in red and yellow; another has Amer- 
ican colonial housewares in red and 
eRe a black and the third a Pennsylvania 
Dutch design of hearts, birds and 
flowers in red and black. 


et as 


Inc., of Bridgeport, Mich. for its old 
fashioned barrel sauer kraut. 

The clear glass jar has a multi- 
colored label with a white back- 
ground. 


Easy-to-pour Dressings 


Easier pouring of Kansas City 
Wish-Bone Salad Dressings has been 
accomplished through use of a newly 
designed bottle with a wider open- 
ing, the Wish-Bone Company has 
announced, 
Meat Dinner for Babies 
Meat dinners for babies have been 
introduced by Swift & Co., Chicago. 
Packed in 4-3/4 ounce jars, the din- 


Marshmallow Container 


Mallo-Wip marshmallow in 7- 
ounce glass jars has been marketed 


ILL BET ROBINS CAN SHOW 
US HOW TO PEEL VEGETABLES 
WITHOUT WASTING HALF OF THEM 
-GET ROBINS ON THE PHONE!” 


Whenever you have a processing or production problem 


that’s eating into your profits—call Robins. And, call 
Robins when you need specially-designed equipment to 
make your new process practical or to solve a production 
line problem. 


AK Robins LW ‘ 


ANDO COMPRNY, INC. 


Manufacturers of Food Processing Machinery since 1855 
713-729 East Lombard Street ¢ Baltimore 2, Maryland 


(THE ROBINS LINE INCLUDES 
S EQUIPMENT FOR PROCESSING 


PACKER 





same properties and characteristic. 
However, Vetostane has a_ higher 
melting point and greater durability. 
Each is produced in 12 densities 
ranging from Heavy to Light in 
grease form and from No. 5 Medium 
to No. 6 Light in liquid. 


Air Control Systems 


The Industrial Products Div., West- 
inghouse Air Brake Co., Dept. F. 
Wilmerding, Pa., has announced a 
new quick release valve that will 
become an integral and more sensi- 
tive part to standard air control sys- 
tems. With the valve, pressures can 
be vented in increments as small as 


6 psi. 


Conveyor Techniques 


A 16-page brochure has been is- 
sued by the Rapids-Standard Co., 
Inc., Dept. F, 342 Rapistan Bldg., 
Grand. Rapids 2, Mich. showing ap- 
plications of gravity wheel convey- 
ors. 


Liquid Level Controls 


The Electronics Corp. of America, 
Dept. F, 1 Memorial Drive, Cam- 
bridge, Mass., has published a 16- 
page brochure describing the com- 
plete line of ECA liquid level controls 
and showing applications, specifica- 
tions, etc. 


Cruess’ Book Revised 


The fourth edition of “Commercial 
Fruit and Vegetable Products,” by 
W. V. Cruess, Professor of food tech- 
nology and chemist in the Experiment 
Station, University of California at 
Berkeley, has been published by Mc- 
Graw-Hill Book Co. 

Dr. Cruess, who describes prepa- 
ration and processing of the principal 
processing foods, has made revisions 
in chapters on canning, freezing, con- 
centrates, containers and processing. 


He has added material on aseptic 


canning, steam-flow closure of cans, 
sterilization by irradiation, etc. The 
884-page text costs $15. 


FOR SPLIT-SECOND ACCURACY .. . 
SPEED UP YOUR LINE 


WITH A BURT HIGH SPEED 


CASE PACKER 


Peeling Agent 


A new amphoteric non-toxic agent 
is now being marketed for fruit, po- 
tato and food peeling. The product, 
called Miraol C2M Concentrate, is 
added to the caustic soda. It reduces 
the surface tension facilitating easy 
cleaning and rapid peeling, accord- 
ing to the manufacturer, Miranol 
Chemical Co., Inc., Dept. F, 277 Coit 
St., Irvington, N. Y. 


Boil-in-a-Bag Film 

Minnesota Mining and Manufactur- 
ing Co., Dept. F., 900 Bush St., St. 
Paul 6, Minn., has announced a poly- 
ester packaging film “Scotchpak.” The 
manufacturer claims that the film can 
be both boiled and frozen making 
it a contender for the new frozen 
convenience foods that are cooked in 
the container. The plastic film is heat 
sealable on one or both sides. 


It's positively uncanny 

. the way a Burt 
Packer saves time and 
money on your line. 
All you do is place 
the case . . . and the 
Burt Packer fills it with 
a single stroke! No 
other can_ handling 
method is so fast, so 
accurate and so de- 


pendable. 


BURT MACHINE COMPANY 


401 E. Oliver Street, Baltimore 2, Maryland 
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Freezing News 


Promotion « Selling * Research 


New Seafood Products 


Ready to fry breaded oysters and 

have added to the 
seafood line of the Trade 
Winds Co., Thunderbolt, Ga. They 
will be marketed under both the 
Trade Winds and Pan-Redi labels. 


scallops been 


trozen 


AFDOUS Recommendations 


Several recommendations 
the recent annual meeting 
of The Association of Food & Drug 


were 
made at 


in Las Vegas, Nev. According to C. 
S. Brinsfield, chairman of the associa- 
tion’s frozen foods standards subcom- 
mittee, store managers should not 
depend upon built-in thermometers 
for maintaining the recommended ze- 
ro degree temperature. 

He also stated that less than half 
of 6,999 cabinets checked in a four- 
month nation-wide survey had actual 
temperatures of zero or below. How- 
ever, the built-in thermometers in 
three out of four of the 1,483 stores 
so equipped were showing zero or 
the time of the survey. 
Three cabinets out of 10 had actual 
temperatures above 5 degrees, rang- 
ing up to more than 26 degrees. 


below at 


The National Association of Frozen 
Food Packers, which cooperated with 
AFDOUS in the survey, suggests that 
in order to guarantee top quality in 
frozen foods, temperatures should not 
rise above zero. 

Recommendations are being studied 
for an official code. 


New Imprinter Attachment 


A new model roll-leaf imprinting 
attachment that operates on continu- 
ous-feed wrapping and bag-making 
machines was introduced recently by 
Adolph Gottscho, Inc., Dept. F, Hill- 
side, New Jersey. 

The new model P-11 “Wrap-A- 
Printa” attachment operates like an 
automatic typewriter, making crisp, 
rub-proof impressions of code-dates 
or other legends through a_ ribbon 
of inexpensive leaf material. As little 
as five cents worth of leaf, available 
in various colors, makes 1,000 code- 
date impressions. 

The attachment eliminates ink-dry- 
ing problems on hard-to-print stocks 
such as wax paper, polyethylene, cel- 
lophane and foil, the Gottscho com- 
pany maintains. 


Officials of the U. S. which was held 


Designed and Built to YOUR Requirements... 


Food Processing Equipment 
Costs You No More to Buy— 
Costs You Less to Operate 


Every SMP pasteurizer, cooler, conveyor 
or related unit is designed and built to 
your parcicular need. In combination 
these machines form SMP food process- 
ing lines custom-built to your operation’s 
specific requirements. 

For more than 15 years, Standard 
Metals Products has proved by perform- 
ance in the plants of America’s foremost 
food processors that custom-built process- 
ing equipment can cost no more to install 
...cost less to operate. 

All SMP asks—without obligation what- 
ever on your part—is an opportunity to 
demonstrate what we can do for you. 


STANDARD 


METAL PRODUCTS 


SMP Progressive Packing Line: Product is delivered to hinged packing tables 
where packers on each side of tables fill containers. Empty containers are de- 
livered to packers on conveyor under top shelf. Filled containers are placed on 
top shelf by packer, where inspector on opposite side gives packer credit for 
number packed. Filled containers are then placed on conveyor which takes them 


to syruping or brining and closing operations. 123 N. RACINE AVE., CHICAGO 7, ILLINOIS 


Phone: MOnroe 6-1168 


© conveyors ©) coolers © exhausters © pasteurizers © accumulating tables © can washers © case sealers. No obligation incurred. 


30 FOOD PACKER 





New York Apples 
(Continued from Page 20) 


of the tree. If it passes both, it goes 
into another stage. 

This spring, the growers and proc- 
essors of New York State were 
watching these new varieties. 

Wellington: This is one answer to 
the problem of an early harvest ap- 
ple for commercial processing. It is 
annually productive and primarily a 
sauce apple. The experiment station 
rates it excellent for consistency and 
good for grain, flavor and processor’s 
yield. It has a high rate of darkening 
that necessitates rapid processing. It 
has been available for several years 
and may become the most important 
early apple in New York State. 


Baldwin Replacement? 


Monroe: This is a possible succes- 
sor for Baldwin. It has been out long 
enough to be of some commercial 
importance in the state already. It 
has an annual crop and is rated ex- 
cellent both for sauce and slices. 
Mildew is somewhat of a_ problem. 

N. Y. 16884: A variety from the 
experiment station still not ready for 
naming, has been planted experi- 
mentally by growers. The reports 
have been excellent on its perform- 
ance. This is an early apple and will 
be rated against Wellington for 
processing characteristics. 


One to Watch 


N. Y. E6: A variety so new that 
no selections will be available until 
this fall. It is a possible replacement 
for Northern Spy. 


Laboratory Service 


A 14-page booklet has been pub- 
lished by the Wisconsin Alumni 
Research Foundation, Dept. F, Madi- 
son, Wis., outlining the testing, re- 
search and consultation services of 
the Foundation. 


Conrad, the Clever 


...and in conclusion 
let me add 

vitamin fortification 
is no fad 
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But vitamin C 
made me my dough. 


CLASSIFIED ADVERTISING 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” 
address box and number 


advertisements 
shown care of 


THE FOOD PACKER 
59 E. Monroe St., Chicago 3, Ill. 


For Sale—Machinery & Equipment 


SALE: Fitzpatrick Comminuting Machines Mod- 
els D & F. 3,000 gal. Stainless Steel Vacuum 
Tanks with coils. Niagara Pressure Leaf Filter, 
100 sq. ft. Stainless Steel. 150 gallon St. St. 
Kettle with double motion agitators. SEND 
US YOUR INQUIRIES. PERRY EQUIPMENT 
CORP., 1405 N. 6th St., Phila. 22, Pa. 


forcorcrco= reer 


FOR SALE — George F. Stein Brewery, Buffalo, 
N.Y. closed, offers immediate delivery on Frick 
11 x 10, 2-cylinder type ammonia compressor, 
installed new 1952, 150 HP, 60 cycle, 220 
volt, 3-phase motor; Frick 10 x 10, 2-cylinder 
with 100 HP, 60 cycle, 220 volt, 3-phase; 
Frick 7 x 7 Model G, with 30 HP, 60 cycle, 
220/440 volt; 3 Niagara Model 575 evapora- 
tive condensers, cap. 65 tons ea.; 1 Niagara 
Model 2560 evaporative condenser, 8 indi- 
vidual room blowers or diffusers, hundreds of 
feet of galvanized pipe, etc.; everything 


erected as last used a few weeks ago, bar- 
gain prices, buy one item or all, write for 
free listing or inspect at GEORGE F. STEIN 
BREWERY, 797 Broadway, Buffalo, N. Y. 


oer rr rrr rrr rrr 


FOOD PROCESSING EQUIPMENT 
FOR SALE 


LATE TYPE PRACTICALLY NEW 


Liquid Sugar System 
Tomato Products Equipment 
Sweet Potato Line (The Best) 
Corn Syrup Handling System 


1952 Can closers assorted . 
Cookers & Coolers . . . SS Kettles... 


. . Juice Fillers . . . 
1500 gal. SS Tanks with coils . . 


Labelers . . . Gluers . . . Conveyors. . . 


. CHISHOLM 


RYDER High Temperature Pasteurizer with pre heater. 
Write or call in LANDISVILLE, N. J. 


JOHN F. JOHNSON 
OXford 1-1690 


Advertising Index 


American Box Corp. ............-- 29 
PGE GH GR. se inicieccvcuss 6-7 
Angelus Sanitary Can Machine Co. .. 


Ball Brothers Co. 
Burt Machine Co. 


Crown Cork and Seal Co. 
Food Machinery & Chemical Corp. .. 


Hamilton Kettles 


‘| told you so.”’ 


I think that Conrad’s 
tip’s a honey. 
Sounds like a steer that'll 
make real money. 


ee 


Hazel-Atlas Glass 4th cover 
Pee eee 2nd cover 
Hoffmann-La Roche Inc. 


Knox Glass Inc. 


Malayan Tin Bureau 
Morton Salt Co. 


Gobias & Cay Mite Bi Re wc cccscnces 28 


Standard Metal Products 
Stange Co., Wan 5. 2... scccccccecs 
Swift & Co. 


Urschel Laboratories, Inc. .......... 


Canner, starts the ball rolling 


| don’t like to say 


The Punch Line 


Plan to be nutrition-wise. 
And sell more of 

your merchandise. 
Fortify your juices. 

This is how: 
Use Roche” 

ascorbic acid now. 


Juice Standardization Dept. 
VITAMIN DIVISION 


Hoffmann-La Roche Inc. 
NUTLEY 10, N. J 


Roche—Reg. U.S. Pat 





Norman O. Sorensen 


Chairman of the Board 
Country Gardens, Inc. 


he granddaddy of modern coop 

erative selling campaigns for 
canned foods was organized in Wis- 
consin in 1938, 

Called the “Canned Pea Market- 
ing Cooperative,” the organization 
successfully combined merchandising 
and advertising campaigns. One hun- 


For Your 
Cooking Sin 


SANITARY 


SANITARY, 
NO EXTERIOR STEAM 
PIPING—TRUE 

HEMISPHERICAL BOWL 
FOR PERFECT MIXING 


and 
Mixing 


WATER OPERATED 
HYDRAULIC LIFT— 
WITH CHROME 
PLATED CORROSION 
RESISTANT ROD 
AND CYLINDER— 
FOR EXTRA YEARS 
OF SERVICE— 
OPTIONAL) 


Write for Catalog 


HA 


DIVISION OF 
BRIGHTON CORP 


Pesce 
=) 
eceoceoeence am 
—N 


ESTABLISHED 1876 


ae 
CHAS 


dred canners and their sales organi- 
zations comprised its membership. 

A key figure in the pioneering or- 
ganization was Norman O. Sorensen, 
presently chairman of Country Gar- 
dens, Inc., Milwaukee, Wis. He 
brought to the group his knowledge 
of organization, principles of efficien- 
cy, and insight into the problems of 
overproduction. 

In 1938, the pea pack produced 
25 million cases—or some 5 million 
cases more than consumers were in 
the habit of eating. By fall of 1939, 
the surplus had gone, and the new 
pack was 9 million cases less than 
1938. 

This was the first victory of the 
organization. At the end of this 
year, the name was changed to the 
“Canned Pea Marketing Institute,” 
and the headquarters was moved from 
Wisconsin to Delaware. 

The “Cooperative” had been or- 
ganized under the cooperative mar- 
keting laws of Wisconsin. By 1939, 
the operation of the marketing group 
had become nationwide, and had 
outgrown the original scope of the 
Wisconsin committee. So, in 1938, 
the organization became a corpora- 
tion under the laws of Delaware. 

In 1940, there was again serious 


HIGH RATED H.P. MOTOR WITH 
VARIABLE OR CONSTANT SPEED 
FULLY ENCLOSED 


WEAVY DUTY ENCLOSED 
GEAR BOX WITH STEEL CUT 
GEARS AND OILLESS BEARINGS 


DRIVE SUPPORT OPEN EITHER END 
ACCESSIBLE FOR CLEANING 


TUBULAR STAND FOR 
MAXIMUM STRENGTH 
AND SANITATION 


HAND WHEEL— 
| WORM AND WORM GEAR 
ec at | TULTING DEVICE 
DOUBLE MOTION AGITATOR. 7 EASILY TUTED TO 


EXTRA STRONG FOR LIGHT. ANY POSITION RE- 
MEDIUM AND HEAVY MIXES GARDLESS OF LOAD 


820 STATE AVENUE 
CINCINNATI 4, OHIO 


HAMILTON CW.TILTING 
TYPE MIX-COOKER 
60 GAL MLUSTRATED—SIZES. 30 TO 150 Gat 


overproduction. Pea canners cooper- 
atively staged a second war against 
the surplus. Their weapons were ad- 
vertising, promotion and merchandis- 
ing. By January 1, 1941, the carry- 
over was only slightly larger than the 
year before. This was the second 
major victory of the pea canners, 
and it was the last. 

In 1941, the organization was in- 
vestigated by the U. S. Department 
of Justice. A grand jury issued indict- 
ments to most of the organizers, who 
were charged with price-fixing and 
withholding food. 

And so the Institute died. 

But almost immediately its presi- 
dent, Norman Sorensen, was called 
on to represent the canning industry. 
During most of World War II, he 
represented the industry in the Proc- 
essed Fruit and Vegetable Section 
of the Office of Price Administration. 

Mr. Sorensen has been a spokes- 
man for his industry for many years. 
He has long been active in the Na- 
tional Canners Association, and is cur- 
rently serving as its vice president. 
He has been a member of the NCA 
board of directors and was chairman 
of the association’s Consumer and 
Trade Relations Committee in 1956 
and 1957. 

Norman Sorensen comes from a 
canning family. His father, Hans C. 
Sorensen, was a_ president of the 
Wisconsin Canners Association and 
owner of the Gillett Canning Co. and 
the Coleman Canning Co., both oper- 
ating in Wisconsin. 

In 1932, Mr. Sorensen took over 
the management of the Gillett and 
Coleman companies at the time of his 
father’s death. In 1939, in the midst 
of the cooperative selling campaigns, 
Mr. Sorensen organized Country Gar- 
dens, Inc. to sell the pack of the 
two canneries. The three operations 
were merged in 1950. 

Mr. Sorensen was born in Gillett, 
Wis. in 1905. He worked summers 
during his school years in his father’s 
canneries. Following his graduation 
from the University of Wisconsin, he 
was employed in the canned meat 
department of Geo. A. Hormel and 
Co., Austin, Minn. 

Today, Norman Sorensen, as chair- 
man of the board of Country Gar- 
dens, Inc., is still an active canner. 
In the new Milwaukee office, visitors 
are greeted with the familiar, hearty 
Sorensen handshake. Cited as an in- 
dication of Mr. Sorensen’s stature 
among canners are the words of one 
of his long-time Wisconsin associates: 
“Norman Sorensen, the son of a Da- 
nish immigrant boy, lover of music 
and a player himself, is one of the 
clear thinking men in the industry.” 
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PRECISION IN GLASS means effective quality control measures. 
At the seven plants of Knox Glass, quality control is more than a routine 


procedure, it is a continuing crusade. Qualified Knox engineers and 


research teams are constantly studying, planning, and inventing new and 
better quality control methods. This assures Knox customers of the 
highest possible precision quality in any of Knox’s complete line of glass 
containers. Find out how Knox can quickly, efficiently, meet your glass 
container needs. Contact: 


KNOX GLASS INCORPORATED - KNOX, PENNSYLVANIA 





It’s so easy to pick the style that you want, with H-A’s complete 
glass package line for pickles! — the industry’s largest selection of 
barrels, jars, tumblers, and twist-top containers. Wake up your 
customer’s appetite, with H-A’s shelf-display beauty in glass! 


HAZEL-ATLAS GLASS | aivision of continentat € can company 


WHEELING, WEST VIRGINIA 





